INTRODUCTION
Dental caries is a chronic, infectious, transmissible, biobehavioral disease that extends throughout the life span. The essential process of this disease involves bacterial adherence to tooth surfaces, dental plaque formation, and localized demineralization of tooth enamel by acids of bacterial origin produced from the fermentation of dietary carbohydrates. [1] Access this article online Quick Response Code:
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[Downloaded free from http://www.jispcd.org on Thursday, December 11, 2014, IP: 117.222.111.4] || Click here to download free Android application for this journal system, and thereby markedly inhibits acid production in oral streptococci cariogenic bacteria in subjects with a high risk of developing caries. [2] It was unanticipated that chlorhexidine would yield greater inhibition rates than Stevia extracts. Particularly, alcoholic Stevia extract was superior in inhibiting S. mutans and Lactobacillus, compared with the aqueous form.
The reason why the mean inhibition rates were more with alcoholic Stevia extract than the aqueous form is unknown. However, the reasons may be better solubility of the Stevia compound in alcohol or the very presence of alcohol. This finding is in agreement with the findings of other studies. [6, 8] With respect to the MIC of Stevia extract, inhibition of S. mutans and L. acidophilus by alcoholic Stevia extract at lower concentration was superior when compared with the aqueous form. This may be due to better dissolving capacity in alcohol, better bioavailability (thus enhancing bioactivity), and polarity of the antibacterial compounds which makes the compounds to be more readily extracted by organic solvents.
However, a limitation of the study is that the study could have been conducted with the other group of 70% ethyl alcohol to clearly state that it is the effect of Stevia alone which has led to the inhibition of S. mutans and L. acidophilus and not that of alcohol.
CONCLUSION
The inhibitory effect shown by chlorhexidine against S. mutans and L. acidophilus was superior when compared with that of the aqueous extract and chlorhexidine. However, it was also observed that alcoholic Stevia extract was competent enough with chlorhexidine and was many times better than the aqueous form in inhibiting S. mutans and L. acidophilus.
Recommendations
• Stevia is a popular alternative sweetener used by those who cannot use cane sugar Leaves of Stevia plants have functional and sensory properties superior to those of many other high-potency sweeteners. Stevia is likely to become a major source of high-potency sweetener for the growing natural food market in the future. Although Stevia is useful to all, there are certain groups who are more likely to benefit from its remarkable sweetening potential. [9] Also, because of its antimicrobial property, it appears to offer protection against dental caries.
For these reasons, cultivation and marketing of Stevia should be increased, wherein inclusion of liquorice can be considered in various food stuffs. Health concerns due to sucrose usage, obesity, and diabetes may also increase the demand of such sweeteners. A few developed countries are widely marketing confectionery incorporating this compound and other countries should follow suit.
• If further studies show promise, the Stevia compounds could eventually be used as cavity-fighting components in mouthwash and toothpaste. Drug industries can also incorporate such extracts, which can be delivered as syrups or in other products. Stevioside can serve as an efficient vehicle for topical oral medications because of its agreeable sweet taste, excellent dispersing qualities, and its capability to form stable aqueous gels • Animal studies, in vivo studies, and large clinical trials have to be carried out to ascertain the effect of Stevia extract on microorganisms. Research assessing the action of Stevia extract on periodontal pathogens, other caries-causing microorganisms, and fungal species is recommended.
